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Tujuan dari penelitian ini adalah mengetahui karakteristik kimia tepung
umbi-umbian lokal bahan baku, mengetahui karakteristik fisik dan kimia tepung
bumbu komposit formula terbaik, mengetahui karakteristik sensori dan kandungan
gluten (secara kualitatif) formula tepung bumbu komposit yang terbaik. Penelitian
ini menggunakan rancangan acak lengkap (RAL) dengan satu faktor dengan 9
variasi formula. Data hasil penelitian dianalisis dengan metode one way ANOVA.
DMRT pada taraf signifikansi 5% dilakukan jika terdapat beda nyata.
Hasil penelitian menunjukkan bahwa karakteristik kimia tepung tapioka
sebagai berikut kadar air 13,446% ; kadar abu 0,587% ; kadar lemak 0,425% ; kadar
protein 1,399% ; kadar karbohidrat 84,083% ; kadar pati 85,801% ; kadar amilosa
25,398%. Karakteristik kimia tepung beras sebagai berikut kadar air 12,844% ;
kadar abu 0,554% ; kadar lemak 0,496% ; kadar protein 7,350% ; kadar karbohidrat
78,755% ; kadar pati 78,170% ; kadar amilosa 25,925%. Karakteristik kimia tepung
ubi jalar putih sebagai berikut kadar air 8,998% ; kadar abu 1,925% ; kadar lemak
0,755% ; kadar protein 1,840% ; kadar karbohidrat 86,482% ; kadar pati 55,676%
; kadar amilosa 24,646%. Formula tepung bumbu komposit terbaik adalah formula
30% tepung tapioka : 30% tepung beras : 40% tepung ubi jalar putih. Karakteristik
fisik tepung bumbu komposit terbaik yaitu sebagai berikut densitas kamba 0,487
g/ml ; daya kembang pati 5,689 ml / g ;  daya serap air 2,681 g/g ; daya serap minyak
0,887 ml /g ; viskositas 1.162,0 cP ; susut masak 22,03% ; hasil masak 77,97% ;
tekstur 340,00 gforce ; warna (kecerahan) 84,223. Karakteristik kimia tepung
bumbu komposit sebagai berikut : kadar air 13,261% ; kadar abu 5,728% ; kadar
lemak 1,194% ; kadar protein 4,646% ; kadar karbohidrat 74,427% ; kadar pati
72,781% ; kadar amilosa 21,904%, dan serat kasar 0,499%. Karakteristik sensoris
tepung bumbu komposit yaitu berbeda nyata dengan kontrol tepung bumbu
komersial dan secara keseluruhan memiliki nilai hedonik lebih rendah daripada
kontrol tepung bumbu komersial. Tepung bumbu komposit tidak mengandung
gluten sehingga dapat menjadi alternatif pangan bebas gluten.
Kata kunci: tepung komposit, tepung bumbu komposit, tepung umbi-umbian local
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FORMULATION AND CHARACTERZATION OF SEASONING
COMPOSITE FLOUR BASED ON RICE FLOUR, CASSAVA STARCH,
AND WHITE SWEET POTATO FLOUR AS AN ALTERNATIVE OF
SEASONING COMPOSITE FLOUR GLUTEN FREE
NURUL NISA AYU ALFANI
H0912095
The aim of this study was to determine the chemical characteristics of local
tubers flour as ingredient, determine the physical and chemical characteristics of
composite flour seasoning best formula, determine the characteristics of sensory
and content of gluten (qualitatively) composite seasoning powder formula is best.
This study uses a completely randomized design (CRD) with one factor with 9 vary
formula. The data were analyzed by one-way ANOVA method. Duncan Multiple
analysis at significance 5% was done if there was a significant difference.
The results showed that the chemical characteristics of cassava starch are
13.446% moisture content; 0.587% ash content; fat content of 0.425%; protein
content of 1.399%; 84.083% carbohydrate; the starch content of 85.801%; 25.398%
amylose content. Chemical characteristics of rice flour are 12.844% moisture
content; 0.554% ash content; fat content of 0.496%; protein content of 7.350%;
78.755% carbohydrate; the starch content of 78.170%; 25.925% amylose content.
Chemical characteristics of the white sweet potato flour are 8.998% water content;
1.925% ash content; fat content of 0.755%; protein content of 1.840%; 86.482%
carbohydrate content; the starch content of 55.676%; 24.646% amylose content.
Formula seasoned flour is best composite formula of 30% cassava starch: 30% of
rice flour: 40% white sweet potato flour. The physical characteristics of the best
seasoning composite flour are bulk density 0.487 g / ml; swelling power 5.689 ml /
g; water absorption capacity 2.681 g / g; oil absorption capacity 0.887 ml / g;
viscosity 1162.0 cP; cooking loss 22.03%; cooking yield 77.97%; texture 340.00
Gforce; color (brightness) 84.223. Chemical characteristics of seasoning composite
flour are: 13.261% water content; 5.728% ash content; 1.194% fat content; 4.646%
protein content; 74.427% carbohydrate content; the starch content of 72.781%;
21.904% amylose content, and 0.499% crude fiber. Seasoning composite flour
sensory characteristics are significantly different from the control of commercial
seasoning flour and overall have hedonic value lower than the commercial control
seasoning flour. Seasoning composite flour does not contain gluten so it can be an
alternative to the gluten-free food.
Keywords: composite flour, seasoning composite flour, local tubers flour
